THANKSGIVING HYMN.
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THE VACANT CHAIR.

T seemed to Aunt
Huldah  Sinunons
that the pnmpkin
had never lonoked so
pade and waxy, the
apples so weazened,
even the tarkey it-
solf lifelessly
dismal, as on
especial Thanksgiv-
Ing morning.

“It's going to

a failure!”
snapnishly.
cheeriest, the brightest,
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happiest celebration under this roof
and ne

Aunt Huldah plunged her arms
€. mio flour harrel, and choked
with the dusi she raiced, and was glad of
g1 exense to smother a kind of a sob,

Iust then the groceryman from 1own
drove up, brought in his basket of “extrys
tixin's,” amd fer a moment stopped Lo
sieam his snow-crasted shoes at the blaz-
ing fireplace,

“AVell, mum! well, mumm!” he said brisk-
1v. “on hand, as I seec? Why. it's getting
to e a milestone in my life, mum?”

“What demanded Aunt  Huldah
ia I\ ]"-‘-'w"' 5 ;li‘., .\Il“ Iiil] not fl‘r'! aover-
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¥ 'oming here —at this hoar, on this day.
Think of it, Miss Simmons! For twenty
vear, every Thanksgiving day, 've deliv-
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i “Things hain™t rizht—t

Gil, MY BOY! MY pov!”

a the world ain't going to be conked to-
jay !’
“Youll miss, next time!” aimosi grum-
ed Auni Huldah.
‘Don't tell, Miss Simmons—ah, shorely
vy U and the groecer looked anxious,
“Yes. "twill? affitmed Huldah,
ving, half mad.
‘And what's the matter, mum?”’
“*The echarm is gone, the eirele iz brok-
. andd pester me, man?  'm that
[ feel more ke 4 day of fast-

feasting!”
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£ hiis parents secretly dimmed and sor-

awful.

1 Devember gossip told Auant Huldah
= |

at her nephew had “gone to the dogs.”

w Pebruary gossip had it that there had |

cote a terrible row™ between father and
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sialwart, |
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bright, aml. Huldah noted, those |

with a prompt departure, and not a word |
had been heard of the wanderinz
brother and nephew since.

So, no wouder that Aunt Huldah hrown-
ed the turkey with a lack-spirit zest, that
doleful morning—and no  wonder that
I]nrrri,\‘ Nanny beat the pudding sauece be-
tween spells of tears, for there was a va-
cant chair at the Dalton table only one
person eould fill, and he was a wanderer,
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lost. missing, that sad Thanksgiviag day.

Tap—tap!

spoke Mr. Dalton.
“It's a tramp.,” murmured Aunt Hul-
| dah.

5‘ “Nit down. won't you, and have some
insinuated Mrs. Dalton’s gen-
tle, motheriy tones.

The dinner had been a blank failure.
Pretty Nanny was almost thankful for
the ineident that distracted thoughts and
attention from the vacant chair beside
her.

The cloaked, snow-shot figure entering
moved towards that chair at the invita-
tion.

“Not there!” sharply said Mr. Dalton.

“No, set another chair and plate, sister,”

dinner?

rived on the ontskirts of the village, and
with wild yvells annonneced their readiness |
to enjoy the hospitality of their whiie
brethren.  The little settlement, which

public buildings, was soon astir with men,
women and children, who zave the Indians
a hearty welcome as they filed into the |
large square in front of the Governor's
house. Soon the roll of a drum announe- |
gd the hour of prayer, for no day was be-
geun without this religious service. Then
followed a holiday of feasting and recrea-
tion, which continued not only during that |
day but during the two sucveeeding days.
The usual rontine of duties was suspend-
ed; the children romped about in merry
play: the young men indulged in athletic |
sports and games in friendly rivalry with
the Indians; the little American army of |
twenty men, under the leadership of Miles '
Standish. went through its drill and man-
nal of arms, to the great delight and as-
tonishment of the natives, while the wom-
on busied themselves in the eareful pre-
paration of the execellent meals, which
were eaten in the open air.

GROUNDS FOR THANKFULNESS.

sugeested biz wife.
“I'll take this onel”
the intruder.

ory. eh, folks? Well, maybe 1 deserved

T

i n bronzed., bearded fellow smiled, ali

| hands around.

“Wait!" he said, as  Aunt

1

<hiriaked hysterically. as Nanny glided up |

| tremblinzir. as his mother nearly fainted,

and his father turned white, hopeful, anxs- |
i “I've come back a new Walter. 've |

| heen in the Cuban war.”
L =0l my boy! my boy!” murmured his
poiguantly.

father, it T hade’t been ‘all right” I'd
| nove= have had the courage to face what
iim! pe that”—and the hero showed one
[ arm missing at the elbow. It T had net
earned 1o obey orders better than when I
left home. they would never have honored
me with these.” and Walter indicated the
barred shoulder straps he wore.

“I’ve come back for forgiveness—a bet-
ter boy, a new Walter,” went on the sol-
dier-penitent, “And I've brought a
pledge that I mean to live life in earnest.
I"ather. mother, this is my wifel”

Walter had stepped back to open the
door.

There, shy, beantiful, with anxious
pleading in her lovely Cuban face, was
the girl-wife of the boy-soldier.

“Come in!” spoke Nanny, her sounl in
her eves. her welcoming hamis out-
stretched.

“Yes.” brokenly but fervently cried Mr.
Dalion. *““As Uncle Sam says to all his
wards, ‘Enter! Here is home” My boy,
vour story tells itself. Welcome, Walter
and wife. to the happiest Thanksgiving
rennion in Christendom!”

“And I slighted the turkey!" mourned
Aunt Huldali Simmons, under her breath,
“and 1T made the biscuits just as my heart
| folt—1ike lead! T'm punished for shirking
my duty. Well, in this world you never
san know what's going to happen next!”

WELDON JI. COBB,

FIRST THANKSGIVING.
Chicfs Wer~ Hospitably En-
tertn =o'l hy Pilgrims.
VER sinee the vear
following the land-

Indian

ing of the Pilgrims

we have bheen ob-

amazingly spoke |
“You thought enough of |
scapegrace Walter to keep him in :m-m-l

Rack went the enveloping ulster, and |

Huldah

Mrs, Blimmer Didn't Quite See It as
Frederick Did.
HANIKSGIVING
day again! Well, 1
haven't anything, to
be thankfal for.” an-
nounced Mrs, Biim- |
mer, at the break- |
fast table, as \‘;:t-f
looked across al hl-l‘\l
husband, '
“Why.

Yi'}‘f;t'll

\
!

dear,’

“you

.

my
he,
have me”

“I have vou, have L7 replied Mrs, Blim- |
mer. ““And that is something for me
thankful for. is it? Well, not that T know
of, it isn't. Frederick Blimmer, Thank-
ful that I have vou, indeed? It was Ih-'-i
greatest mistake of my life in marrying |
vou, amd I have never ceased to regrot
It was all right to marry me, so fir as
vou were concerned. It was quite a feath-
er in yeur cap to marry one of the Jonesey
girls, but I think I must have been clean
out of - mind when I said ves, and 1
think all my folks must have been plumhb
crazy over to think of letting me marry
vou. I had an idea that I loved you, but
I see now that I didn’t know what an idea |
was, and if I had it to do over again I'd
marry any man in the whole wide world
before I'd come to you, Frederick Blim-
mer.,  And you needn’t try to interrupt me,
as you always do when I have a word to
gay, for I'll not listen to you. It isn't as
though I had ne chance to marry any oih-
er man, either, that I took you. I could
have married Joe Simpson, as fine a man
as ever walked on two legs, and he treats
his present wife like as if she was an
angel from heaven, and she not his first
choice, either. ™Then, Jack Dukes was
fairly pining away for me, but I didn't
have sense enough to marry him, althouzh
I kuew he was only waiting for a litile
encouragement, but I was that indepen-
dent I never would encourage a man the |
least bit. Besides those two there was
Frank Palmer, whe fairly worshiped the
ground I walked on, but I wouldn't have |
auything to do with him hecause his hair |
was red, but it's a ] fine-looking

to be

it.

mighty
man he's got o be, and they do say his |
wife doesn’t want for a thing, and she's as ‘
prond of him as if he was a king, and-— |
Frederick Blimmer., what are yon putiing r
on vour overcoat for? Didn’t yen say |
that you had a holiday to-day, and thuat |

serving Thanksgiv-
ing day. The first
l'hanksgiving was
appointed by Gov.
Bradford at Ply-
mouth, ™ass,, in
Sl 1621, in wider that
the eolonists in 2
_&x more special
in good and plenty, writes Clifford How-
card in the Ladies” Home Journal. In pre-
paration for the feast *‘gunners were sent
| into the woods for wild turkeys, which
abounded there in great numbers; kiteh-
ens were made ready for preparing the
feast—cspecially the large one in Dame
Brewster's house, which was under the
immediate direction and charge of Pris-
cilla Molines, she who afterward became
[ the wife of John Alden—while a messen-
ger was dispatched to invite Massasoit,
| the chief of the friendly tribe, to attend
| the eelebration,
t “Early on the morning of the appointed
i'I'hnrsrlu}'---al:nut the first of November—
Massasoit and ninety of his warriors ar-

way |
could reyuice together at having all things |

we would spend a happy 'l'h:lnk.»_':'.\‘in::I

Lday together. like we did when we were
| first

married? Oh, well, go out if you!
want to. but if von arve not home by 1
o'clock sharp not a bit of Thanksgiving
dinner do you get.”

A Thanxs rivin z Note.

Talk about Thanksgiving, with Its pleasures
and its joys—

Weo're all a-looking forward to a meeting

i with the boys,

I And Sue will eome from college, and Jimmy
won't forget,

And we'll g1l feel mighty happy that we're
this slde Jordan yet:

I've seen the turkey spreading of his feath-

ers falr nnd fine,

And his “gobble, gnbble, gobble” seems to
fdlare the folks to dine,

The verdiet's bheen against him, and his exe-
cution’s set,

And he makes the folks feel happr that
they're all a-living yet!

—--Atlanta Constitution,

An Ax to Grind. i
All the fall they feed the turker.

{ of pork sausage,

Till be's almost had enough,
But he learns their motive only
When they ery. “You're just the siufi!”

I A Vienna hotel has 1,500 rooms.

now consisted of seven dwellings and four | 4

H® on Thanksgiving day,
when from Fast aud
from West,

F'rom North
Sonth,

and from
come the pil-
grim and guesi;
When the gray-haired New-Englander sees
ronnd his board

The old broken links of affection restiored,

When ihe care-wearied man seeks his molh-
er once more

And the worn mutron smiles where the girl
smiled hefore—

What molstens the lip and what

the eye?

calls back
pumpkin pie?®

brightens

What the past like the rich

O—fruit loved of boyhood
calling,

When wood-zrapes werse
brown nuts were falling!

When wild, ugly faces we carved in ils skin,

Glaring out through the dark with a candle
within,

When we laughed round the corn heap with
hearts all in tune, )

Our chair a broad pumpkin—our lantern the
noon,

Telling tales of the fairy who traveled like
steam,

In a pumpkin shell coach, with two rats for

her team!

the old days re

purpling and

Then thanks

o hetter

smokod

platter!

Fuairer hands
morge fine,

Drighter eves uever watched o'er its haking,
than thine:

And the prayer, which my mouth is teo fu
o CXPITiI*sSS,
Swells my heart that thy shad
Erow !v_‘-.'_ )
That the days of thy lot may be
D loaw, ' ’

And fame of thy
ETrow.

And thy life be as sweet, and its last sunsect
sky

1:-:!-_!¢-n_-:im~-<l amgd fair as thy own pumpkin
Pl
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A “rlmn}.szlvin_; Rr'vi]‘u.

A little turk,
A little elerk,
A little jerk.
A litile dirk,
Will make a Hitle dinner.

A THANKSGIVING TURKEY.

Is a Stufing from a Famoas

Ch~f's Notebook.

There is a ¢hef in one of the large hotels
of New York who is famouns for his roast
turkey., Turkey nnder his hands comes
ont not only a beautiful brown, but of a
delicions flavor quite different from any
other turkey that ever was seen. The
turkey meat is positively rich, and even
the white meat that is generally dry has
a maoist, spicy taste,

This is his recipe for roast turkey, which
he kindly consented to give the household
department:

Clean the turkey with as liitle handling
as possible and rinse with water in which
a little baking soda has been dissolved.
Now break up about half a pint of bread
crimbs and into the erumbs chop two links
Stuff the turkey with
this mixture and just before putting into
the oven bind salt pork on the breast of
the turkey. Remove the pork just before
the turkey is taken from the oven.

When the meat is carved its flavor will
be found very sunperior. This is particu-
larly to be recommended for the Thanks-
eiving turkey. which, with so many other
dainties rivaling it, must be very appetiz.
ing to be enjoyed.

Here
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THE FARM AND HOME

MATTERSOFINTEREST TO FARM-
ER AND HOUSEWIFE.

Crops Should Be Pioperly Rotated— !

News Honey Becs from the Philip-
pines—How to Care for o Horse-To
I'vevent Cows Jumping,

What the rotation of erops should be

must depend largely on the quality and | ; ; .
mud‘t.iog of legmil as well as on its | Dest effect Is always found on light and
loestion, but exnafﬁrm«» has shown that | dry soils, for one of the .l'r“l“’f’“"’-"‘ ‘_'If
| praster is to attract molsture, which

in order to economically ecultivate the
soil crops must be grown that will not
too seriously encroach on any one par-
thenlar element in the soil 1o the exclu-
sion of the others. That this is not
more generally understood is the cause
of many failures. A farmer will find
that plowing under clover or peas or
some other nitrogenous plant has gziven
him a soil on which he raises a fine erop
of corn, and instead of being satisfied
with this result he must needs put the
land in corn again to still further de-
plete its fertility without returning
anything to it. The result is that while
he usually obtains a good second crop
of corn, the soil is in precisely the same
econdition as it was before the legumes
were put into it, and in order to keep up
its fertility considerable more must be
spent on fertilizers of some sort. This

could have been avoided had the I:z::rl!

been put into wheat and clover after
the first erop of corn; not only avoeided,
but he would have had a second crop of
elover to turn under, which would have
added more fertility to the soil than
was taken from it by the corn and
wheat erops.—Atlanta Journal
Giant East India Bees.

One of our acquisitions with
Philippine Islands is likely to be a new
species of the honey bee. It one-
half lareer than the American honey
bee, with a much greater capacity for
making both wax and honey. In its
wild state it builds combs on large for-
est trees or in clefts of the rocks in the
mountains of the island. As it goes up
the mountains for a distance of 5,000
feet, It is believed that it can be aceli-
mated so as to live in the United States.
Mr. Frank Benton of the Depariment
of Agriculture went to the Philippines
to investizate these new kind of bees.
He reports them not to be easily irri-
tated. Unfortunately a swarm which
Mr. Benton captured in the jungle died
on its passage across the Paciilc. These
bees have a wasp-like figure, with or-
ange-colored bands eneircling its body.
I'he combs it makes are much larger
than those made by ordinary bees. If
it can be domesticated in hives the
hives must be very large ones. In f
a room would scarcely be too large,
it mizht accommodate several swiarn

Care of a1 Horse.

The animals should be first watered,
then fed, and while they are eating
their corn the bed turned up. the
stalls mucked out, the feet picked oui
with the picker, and the soles, frogs
and walls well washed with the waier
brusl., the shoes being examined to see
that they are firm and serviceable.
Thorough groomingz with brush, curry-
comb, sponge and linen rubber.

Sick and idle horses require grooming
as much as working animals do to keep
them in health. If horses got more effi-
cient grooming there would De fewer
complaints as to *“surfeit,”" pimples,
Dlotehes, hidebound, roughuness and
other things that affect the health and
spoil the appearance of the animal, and
there would also be less demand for
alterative and “condition™ powders,
which are generally rendered neces-
sary through the skin becoming un
headthy owing to its neglected condi-
tion.

The eleaning ouwt of the foot is an im-
portant peint that is entirely negleected
with most of our farm Of
course, when out ar pasture it is not
necessary, but where horses are in the
stable continuousiy the feet shonuld e
lookedl after than nsually
sre.—Mark Lane Express
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To Keep a Cow from Jumpinz,

Make a zood strong halter and sur-
cingle; make both of good leather or of
ood three-fourths inehh rope; put
surcingle around just behind the fore-
legs, having a good large ring fastened
to it under the brisket. Put the halter
on as on a horse, having a stout ring
under the chin. Fasten a short chain
fromn the ring in the surcingle to the
ring in the halter, having it short
enough that she ean not raise her head
more than two feet from the zround, or
less if she is very bad. The sureingle
where it ¢rosses the back and the halt-
er on the nose should be wrapped with
soft cloth to keep them from rubbing.
With this a cow can neither throw nor
jump fence, and still she can throw her
head around to her sides o fight off the
flies. —Practical Farmer.
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Using Raw Bones on the Farm.

The gnickest and simplest method of
utilizing old benes is to burn them in
the kitchen stove amd ecarefully save
the ashes. In this way you get in the
ash all the phosphorie acid and lme
there Is in the bone, but you lose the
nitrogen, which goes off as zas in the
smoke. Where the quantity
small, however, amnd especially if
facilities required for other methods of
using them are not at hand, and if the
bones cannot be sold at a faly
thiis burnine of them is far beth
to permit them to 10
malkes an intense heat, and as far as It
Every thrifty
from

of bones s

the

price,
- than

Wasie.

oo

farmer saves all the woed ash
the house, for it is so rich in phosphorie
acid and potash that not a poand of it
should be wasted, but every bit of wood
containing ash

bon= or

ash (whether
pot) should be relizionsly preservesd.
Every intelligent and farmer
knows the valne of a dressing of rich

thrifty

i home-made or a pure eulture.,

| light in a cellar.

wooed ash and fine bone meal, Except

for the loss of nitrogen by burning, thfe
home-made combination of wood ash

\ and bone ash will accomplish nearly as

famous unleached

good results as the
meal mixture.—

wood ash and bone
American Agriculturist.

Use and Coat of Land Plaster.

Land plaster is sold very cheaply in
places where the rock suitable for
grinding it from is abundant. It Is
there, too, that it appears to do most
good, probably in part because the
gypsum rock has always enough holes
through it to make good drainage. Its

such soil usually needs. Plaster has
been sold at the mills as low as §2 per
ton in winter when most of the rock
grinding is done. Ten or fifteen miles
away and in summer. when farmers
wanted to use it on erops, the price
would jump up to $4.50 and even §5 per
ton. So those who used much plaster
generally went with sleighs during a
run of good sleighing, when they would
sometimes draw two tons or more (831 ]
a load. A half bushel of plaster weighs
pretty near 100 pounds, so that a good
deal can be put in an ordinary sleigh
box.

Ripe Tomatoes for Christmas.

Before frost comes pick all sound
ereen fruit from the vines, and eareful-
ly wrap each one in a 6x9-inch sheet of
white wax paper, taking eare not o
twist as in packing oranges. Spread
out in a single layer on trays in
shallow boxes. and place in a pariial
To hasten ripening
to

ar
o
thev may occasionaily be exposad
the sun half an hour :mt a
a week examine and ek out the red
ones and those that mmay deeay. This
may be done easily, as the transpar-
eney of the paper does not necessitate
unwrapping. Thus may have a2
constant snpply of plump, palatable
and beautiful tomatoes till Christmas,
with trifling expense or trouble,-Amer-
ican Agriculturist.
Fruning.

There is a difference of opinion as to
the proper time to prune an orchard,
but a good time is when the knife is
sharp. Visit the orchard often and cut
off all waier sprouts and superfluous
limbs that interfere with their neigh-
bors. Head the trees low. It will e
more convenient to gather the fruit and
storms are pot so hard on a low tree as
a high one,

time. Onee

one

Farm Notes,
When a farmer's siock seems (o 1w
all of one mold, and that a good one,
there are dealers ready to fake them as
a lor, and at the owner's price. A first-
chwss animal is sure o bring a good
ficure, but he who has all
animals usually obtains the top of the

first-class

market.
While

toads,

eve are a sood many kinds
of all hem bring sudden
death to every bug or fly which eomes
It is doubtful if
the bird devours as
many s the toad.
They are nof attractive in appearance,
| never destroy one of

of t

within their reach.

industrious

maost
nseels 1n A

a y

but shrould

them.

we

The entire manurial product of the
dairy herd kept at Coruell University
station was kept in a covered barnyard
during one winter. Samples were taken
from time to time and analyzed. The
results based upon the market price of
the then prineipal fertilizing Ingredi-
ents showed the manure of the herd
to be worth per cow per day 8.62 cents.

A cow that produces 2325 quarts
yvields within a fraction of 5 (1
pounds. A good cow should produce
5,000 pounds of 3.75 to 4 per cent. milk.
At 3 cents a quart the eash value of
5,000 pounds of milk is $69.75. With
good farm management such cows
should be Eept for $40, which leaves a
profit above the cost of the feed of
£20.75. The labor cosxt ghould not ex-
ceed one good man to fifteen cows.
Hoard’s Dairyman.

Very many people are fond of a cowmd
garden, but think they can net keep
chickens and have a garden, too. The
Malne farmertells of 2 poultryman whe
is noted for sueecess in producing veoo
tables. He grows twice as much on an
acre as formerly. He Keeps 100 fowls
and has two lots of ground, one heing-
given up to fowls, while the other is
used for garden, the lots beinz about
one and a quarter acres each. The next
vear he turns the fowls on the garden
plat and uses for a garden the plat then
vacated by the fowls. By thus giving
up the garden plat to poultry ""s-r'\-
alternate year he keeps the soil r..;-"-
fertile. '

Cream left to itself will spontaneous-
Iy become sour: this is the result of the
growth of lactic acid bacteria. whieh
feed upon the milk sugar, and as a final
process convert it into a lactic acid.
Other forms of bacteria are always
present in eream; some have little or ne
effect in the ripening proecess, while
others, if allowed to develop, prodies
undesirable and often obnoxious fix
vors. To cultivate and develop (hese
“wild” germs is called “spontaneons”
ripening. and is often attended with un-
certainty. Good  butter-makine de
mands the use of a “starter.” either
The for
mer shonld be made of selocted
milk.

Carbolic salve shouhld always be kept
ready for nse at the cow harn. Braises
and soares often ocear in the beat r'-“_m'_
lated establishment, and there is noth
ing really beiter than & carbelie o!nt-
ment for such eases. This may be pur.
chased already prepared at any drug
store, or the dairyman ean easily I"«".'-
pare for himself by simply takine
some vaseline or even lard ang H"Min:
to it a very small quantity of the ”..3(;‘
Twa or three drops of ecarbalic ;-.:-;;;
would be sufficient for one tablespoon
ful of the vaseline or lard, only mi'\
them thoroughly together. Such oinge
ment is a rapid healer and keeps flies
away from sores. It Is excellent for

u or beast.—Practleal Dairyman.
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